FULTON COUNTY TRIBUNE, WAUSEON, OHIO, FRIDAY, NOV. 17, 1916,

Uneakliful or slovenly cooking, OF an
unsien swlaction of food, may neutral-
ine pelgorous sppetite, or even broeeil
dpapepsia ~Jordan

GOOD EATING.
A quick and dellclous anlnd drossing
@s made an follows: Rub to a paste
the yolks of three
hard-cooked  eggs
and twa table
spoonfula of olive
ollf nddd salt, papri-
ka and white pep-
per to taste, then
udd slowly two ta-
blespoonfuls of
good vinegar; ndd
gradanily half a cupful of cream, and
whea well mized beat it two minutes
[with an egg beater; set on the lce un-
%l thoroughly chilled; this is particu-
furty good for potato or any vegetuble
Inulm!.

Tongue I8 recommended to be used
dn place of snet In mince ples; then
they may be served cold and are equal-
By ns good ak bot,

Freneh fried potatoes, If rolled in
cornmenl before frylng will be found
much lproved. y
. When bolling ham add n few cloves
and whatever canned fiult julce Is at
hund, such as peach, pear, quinece, apri-
«nt ar the julee from plckled peaches
O pears.

Putty shells sensoned with grated
cheese make u deliclous ¢hange from
the plain, everyday kind.

New York Sandwich.~With three ta-
blespoonfuls of finely mineed ham
blend two tablespoonfuls of [NOnely
mineed onlon. Add one well-henten
egx, and when well mixed, drop by
npoonfuls Into hot deippings; pat In
shitpe, and when delleately brown on
one side, turn sod spute on the other,
then place betwoen silces of bread,
buttered and ¢ut in sandwich form.
Serve on Mitues,

Pecan Pralines—Boll together two

cupfuls of brown sugnr, a quarter of
n gupful of bolllng water, until thiek,
then add four tablespoonfuls of butter
und cook five minutes; remove from
the etove, add n cupful of pecans and
heat for one minute, or until thick
enough to drop by spoonfuls on a but-
tered pan.
. Apple Pudding.—Put layers of but-
tared toast In a baking dish, cover with
chopped apple, & Hrtle sagnr and cin-
namon, then another layer of toast
buttered. Pour over a custard, using
a plut of milk and two eggs, a little
salt and sugar. Bake unti] the custard
in set.

In the school of experience every-
body pays his ewn tuition and nobody
over MM_.ﬁludn

Many men owe (he
lives to their trem
Spurgeon.

ndeir of thele
s diMiaulties —

AUTUMN FISH.

Now that oysters are agnin In seéa-
son o wlce dish to =erve Is the lollow-
Ing: Take a capful of

tieh white sauce und

two cupfuls of flaked

cookked fish, and a cyp-

'l of oysters chopped

fino. Butter a dish, put

In the fish, then a Inyer

of white snuce, then the

oywters ; seasoning well,

cover with white sauce

und buttered erumbs,

RBrown well In the oven.

Clam Pile~This is a good dish for
a chilly night. Cut off the black part
of the clum if the soft-shelled ones
are used ; chop the elnmes and fill aftor
belug senasoned Into small ramekins,
cover with a rich pleerust and bake
hirown.

Sproad oysters with Tartar snuce to

Cserve an first course, Add one table-
spoonful each of chepped parsgley,
pleklos, enpers and ollves to n ful
of mayonnalse drossing.

Hot Shrimpa.—Let the shrimps sonk
in fee wauter, dry and clean them, but-
ter n baking dish and put in & layer
of white munee made with eream, then
o dayer of ahrimps, salt and pepper:
repent until the dish is full, cover the
top with sauee, sprinkle with buttered
crimbs snd brown in the oven,

Clam chowder |8 another cold eye-
ning dish that touches the spot. Use
o oan of cluma, added the lnst 15 min-
utes te the hot soup. Fry a slice of
salt pork, cut In dice; add an onfon
or two, a few sliced potatoes and water
to vover and eook them untll tender:
then add milk, the elams and crackers,
allowing the elams to cook without be-
comlog tough.

Clam Fritters—Beat the yolks of
two egas, add salt and pepper, a table-
spoonful each of butter and lemon
Julce. Beat it up well and let stand
twy hours, Then add chopped clums
wo that It will be n thick drop batter;
fry two or three at a time to avoid
conling the fat. Dwnln on puper In the
ovon. :

Crub ment added to rich white souce
And served on tonst makes o nice
lunehaon dish. Crab meat and chopped
hard-conked egge mnkes 8 nlee sand-
wieh filing.

Little -oyster ernbs are deliclous
perved ne an entree or for luncheon as
n more sabatantial dish. Wash and dry
them, dip ench In milk and seasoned
flour und fry I hot fat. Lay on a pa-
per dolly and surround with lemon
nnil pursley.

e

I pray not that men trembls ar my
powaer of place and jordly way

I only pray for simple gracs to look
my nelghbor in the face full honestly
from day to day.—J. W. Rilay.

WHEN HONEY 1S PLENTIFUL.

Honey deserves more attention b

coakery than it now oceupies. In many

places where honey

is abundant It 18

alrendy holding 1ts

place  with suguar

which It surpasses

In sweetenlng pow-

er.

T Baked Apples.—

&l—-———-‘ Peel und core n

half dozen falr

sized apples. Mix one cupful of tine

bresd crumbs, three tablespoonfuls of

honey, a half teaspoonful each of clo-

numon and lemon extract. FIll the

centers of the npples with the mixture

und banke In u well gressed baking
thish.

Honey Corn Bread.—Thoroughly
mix two pounds of cornmenl und »
guarter of & pound of dofr; add four
cupfuls of water, Stir well for three
minutes; beat rwo eggs, ndd two tea-
epoonfuls of honey, two of sult, one
tablespoonful of melted butter and ane
and 8 half cupfuls of liguid yeast;
mix and stir all the ilngredients to-
gether, beating occasionully for a halt
hour. Pour Into a deep, greased pan
and et ln A warm place for two hours
to rise. Bake In a wodernte oven
until the top Is a golden brown.

\ Honey Spice Cake,—Stir together
uniil ereamy one und a half cupfuls
of boney and threeguarters of a cup-
ful of butter, add gradually two well
beaten egps, one-half cupful of millk,
alternating with three cupfuls of flour
in which two tenspoonfuls of haking
powder has been sifted. Add a cup-
ful of currants, the same of ralsins,
and a tablespoonful of allspice. When
all mixed turn Into a deep, well

greased pan and bpke In a moderute
aven.

ﬂlnmnnlpu—‘lnm a double broller
put three-gquurters of a cupful of buat-
ter, one cupful of honey and two tea-
spoonfuls of powdered ginger. Allow
the mixture to cook three minutes
after the bolling point 1s reached. Re-
move from the fire and set aside to
eool. When almoet cold, stir in enough
flour to muke the mixture guite stiff.
Roll out thin and cut ln small cookies,

From four things God preservé us—;
a painted w & concelled valet,
malt heaf 'lt%llﬂﬂ and a late
dinner.~Italian,

ilken the p;nunl‘l wing, and
one the leg.”

BRACE OF BIRDS.

In eooking game It '‘must be remem-
bered that =uch birds as qunil and
parteidge, like chicken,
belng white went, should
never be served under-
done, while duck, saipe,
wonidcock aod plgeon are
dark meat and they are
best wserved rare and

very hot.

If there Is a fishy fla-
vor or odor to wild duck
which Is objectionable,
parboil them In a little

sodan water with n plece of charcoal
and If roasted, place n few stalks of
celery In the hind. As most game
lacks fat this is supplled by larding
with fat salt pork und basting well
during the cooking. . A8 the seasoning
of gnme makes or mars I, care should
to taken not to overde the seasoning.
The dish to be served, no matter what
It is—bird, fish, flesh or vegetnble—
should not be so deluged with flavors
that the distinet and charncteristic
flavor of the food itself Is lost,

Wild Ducks With Turnips.—Cut up
the bird In neat pleces for serving.
Slies one large onlon and one carrot.
Meit four tablespoonfuls of dripplogs
or bufter In a saucepan and put In,
the duck nnd vegerables; cook until,
nicely browned. Strain off the fat,.
add n cupful of stock nnd one bay lenf,.
place in the oven and cook for one,
hour. Peel eight turnips, eut four of
them Into quarters and fry them
brown In hot butter; put them with
the duek to finlsh cooking. Boil the
other turnips in salted water untll)
soff, then riub them through a sleve;
put them In a saucepan with one tuble-
spoouful of butter and senson to taste
with salt and pepper, stir in four ta-
blespootifuls of hot cream and heat
agni,. Take up the duck, dish It on
the hot mashed turnips and arrange
the fried quarters around It. Strain
the liquor from the duck, remove the
fat, and thicken with a tesaspoonful
of flour. Pour It over the duck and
serve, or serve the sauce separately.

Hot Pot.—This s & good way to
serve n cheap cut of lamb. COut pleces
of lnmb tuken from the neck or shoul-
der in convenlent sized pleces for serv-
Ing. Roll each piece In seasoned flour
and lay in a dish; ndd sufficient pota-
toes, minced onlon, In lnyers: fill the
dish with stock, having the potatoes
on top. Bake Ip a slow oven for three
hours, adding more liquid from time
to time ns needed,

POSTSCRIPTS

A raompressed-ale loenmotive has been
InxtalMed on one large Coban sugar
plantation to avold sll dapger from
nymrkn,

e eallvogide of the United Stntes
emsmimed 12920000008 tons of conl last
your, or 2 per cent of the totnl pro-
duetion,

A wetenrite welghing abomt rwenry
tons I8 teperied to buve fallen rovenrly
gt Hewerpos, 0 the stnte of Pethumbue
e °

-, PATAI A,

Nesss Mg

Natives of Algerin bury with the
dend the medicines used by them in
thelr last Hinesses.

Boston's noted old Amerienn house,
oldest hotel In town, s to be demol-
Ished.

A novel fan that resembles the fa-
miliar electric affalr Is driven by a
hot-nir engine In Its base, gnx or de-
natured aleohol helng the fuel used,

To treat persont with defective
fpeech nppiratux has been  lovented

to mensurs the pressure of the tongue
when "l'lf'l'lh'\lu\ir!lly wre utteped

Flower of |1l Repute.

Those wha have tried It declare that
the petals of snowdrops, died and
orashed to powder, muke n fragrant
frad exiinrpting souf, However, some
il thetr plpes with all kinds of

ns  mubstitutes for tolwmeco,
wight not cary to hand round n bhox
tilledd with smowdrop snaff. In many
rurnl parts of Boglnnd the snowdrop
In n Nower of Nl repute. It Is on
Incky to enery the first spray of the
souson Into the haunse, and it In o bar-

W e

Wri.is

TN
one of the opposite sex. Buch a gift
I8 rupposed ‘v Imply a wish for the
death of the reciplent.

A Tie.

"Mrs. Flubdul und Mps, Womhnt
are a couple of hnughty dnmes, yet
they stwm to get along with ench nth
er.”

“They have to get along. Mrs. Figh.
dub’s children nre the anly ones In
the netghbarhood good onongh to piny
with Mrs. Wombat's children amil vie

burous net to offer snowdrops to any | verea,”

In Woman’s Realm) CONCRETE BLOCK

Formal Suit That Has the Merit of Distin;:tion Through Noveity Is

Costume Designed for the

Afternoon, in Velvet or

Other Fabrics—Danty Caps for Wear
in the Boudoir.

A formal sult may arrive at distine-

tion through novelty In materinl or un-
asual and original design, or by means
of heauty in style and finish, Here is
one that has drawn upon all these
gources, and [t presents n stunning con-
eeption curefully worked out, The
formal suit, like the oneplece frock
worn with furs, nffords a distinguished
costume for afternoon and for any-
thing the afternoon may bring. It is
worn with a costume blouse amnd Is

o
27

more  heautifully made
alluringly dainty.

Soft =llks or sating, silk crepe, chif-
fon lace and ribbon, as In times past,
ure the medinums in which designers
work out their inspirations. Sillver tis-
sue and siiver Inees and other . hings
that possess shimmer and gleam ex-
tend their field of usefulness bheyond
the dinner and dance tosteome to flo
n lirtle twinkling in the boudoir csp,
And even negligee ussumes the splens

or more

FORMAL SUIT OF FUR-FABRIC.

equal to all the demands of semi-dress.
Velvet offers advantages for thls kind
of sult, and other plie fabrics, in-
cluding that shown In the picture,
are equally rich and more novel.

The sult Is made with a plain skirt
fAnished with & hem five Inches wide, A
umiterial of this kind does not need
decoration, but since needlework Is
the order of the day, an e-mbl;u:-dv.red
motif 1a allowed in two places at each
side of the skirt at the hem. Very

heavy silk Is used for this work. The |

skirt sets amoothly about the hips and
falls In folds below,

The coat I& unusoal In many ways,
Its skirt Is sloped uwpward ncross the
front and right side, where It falls with
n slight ripple from the walstline, It
is much longer pod fuller at the back.
The body Is plaln, with easy adjust-
ment to the figure. The sleeves are
inrge and finished with deep, expan-
sive onfTs, nnd there I& a collar of most
generous proportions which swathes
the neek In the becoming fashion most
approved. The front of the cont does
not open stralght down the center, hut
the left side 18 curved to extend across
the figure at the walstline and button

dor of gold or silver cloth, veiled with
the sheerest fabrics or laces,

There 15 nothing prettier for the
short boudoir or breakfast coat than
gither plain or printed crepe or spft
silk, with the Umpest of sllk lace
draped over It. Tassels or péndant or-
naments mude.of silver or gold cloth,
and ribbon, as always, are found in
company with these materinls.

Two pretty caps are shown In the
picture given here, At the right "un
open-meshed silk luee with crepe de
chine make the ciip, and smail chif-
fon roses add touches of color to It
The lace Is*enught back nt each side
of the fuce by them. Small fower-
like pendants on a silver cord are made
of &llver tissue, and they furnish and
weight the hanging ends of lace, This
cup ls very to wake, for the
lnce and erepe are hasted together and
given to the hemstitcher to be set to-
gether by machine stitching.

ensy

The enp at the right is made of a
net-top lace, with the plain edge frilled
about the face and the escalloped edge
overiapping the plain edge of a second
strip of lace. At the crown of the

NEGLIGEES FOR THE BOUDOIR.

at the right side. There I8 no girdle,
but & rectangular plece of the fabric
takes the place of one at the back. It
ls ornaménted with three buttons at
each slde.

It will be noticed that the skirt ex-
tends below the shoetops, but lacks
much of reaching the Instep. This
length Is approved by style makers, but
many women cling to the shorter
skirts, and, since feet are so daintily
clad, there I8 every reason for sllowing
them this privilege.

The Ingenuity of those who create
new caps nnd negligees and other dain-
ty belopgings tor womankind has be<n
put to its annual test. Before the
holldays these luxuries thnt women
love blossom out at thelr best, and
they must be llkke nnd unlike those
that have helped make other holldny
tlhines radiant. Whether they were ever
more beautiful or not cannot be ‘deter-
mined. It I8 certain they were never

Well-Dressed Woman.

A well-pant-together womnn seen In
Fifth avenue the other dny in th# morn-
ing hour wore a covert cloth sult plait-
¢l nnd belted but on todny's llnes; a
eross fox flat anlmal neck bon, which
harmonlzed with the tan of the covert
exactly, and a, balloon tam of velvet,
with one of the new vells which have
the pinin blue mesh over the fuce ‘and
tho tan embroldery In spirnl leaf de
sign over the hat ecrown only.—New
Yot Hoarnld,

hend the lace is gathered [nto a
roserte. The cup Is us simple as cun
be. A bhorder of narrow satin rib-
bon Is stitched to the net top of the
Ince, about two Inches In from the
edge, to form a casing for a small fial
elustle, Thisg is (nserted and the lice
frilled on it. At the back a rosette
and two ends ¢f ribbon shelter o lit-
tle spray of tiny flowers, Three little
wheel bows of narrow ribbon are set
sbout the face, one in front and one
nt ench side of the cap, Just above the

Y

In Excellent Taste.
Sliver trimmings are In excellent
tnxte for this senson's black and white
hats,

Metal Effects Seen,

Gold and si]ver, brillinnt, tarnisheq
soft and bright luster. embraotdered In
gorgeons silks, on modest serges, op
filmy Inces, are more In evidenes thanp
ever in new winter materinls. Wher
ever one looks jp the shops there Is
the glitter of precious metnls, [t hits
the eye and lenves an linpressinn on
the braln that every one will he agiit.
ter In this winter's gnrb. In fact. the
robe for day, os well a8 evening, which
hne not some touch of shimnering
Eritlinney will not sevin right

e i L e T g

Preclous Stones of India.

For vuriety of ill'rr‘imlﬁ stones, no
country in the world can rival Indiu.
Though she eports anuually over
£1,500.000 worth of Jewels, she still re-
maina today, centuries
storehouse for the nations,  ITMumands,
rubles, sapphlres, toucmallpe, gornet
and many kinds of rare chanleedony
are mined throughout her many prov-
inevs,  The dinmomd Industry Is ear-
ried on to o grent extent le the central
grovinees,

ns the

nigon,

Rubles are whiset! e Upper
Buriia, and, uext to petroleuss, form

the most profitable of the minerul re-
sonrees of that state. One ruby of
TH enrats, taken out a few yeurs ago,
wis valuesd st $125,000; sapplires ure
mtned In Kashmiv, bt the mines, after
hnving been worked Lor over nine hun-
dred years, are now sald to be glving
out,

Complete Reformation.

Any smoker who wishes (o quit the
habit eap do so by knocking the live
ushes of his plpe Inte o keg of biust
ing powder.—HBoston Transeript,

|
|

|

OF GRENT VALUE

Enables Builder to Get Effects at
a Comparatively Slight
Expense.

LENDS ITSELF TO NOVELTY

Beautiful Facings Easy to Make With-

out Costly Work of Masons—Bun-
galow Shows What May Be

Done With Material.
By WILLIAM A. RADFORD.

Mr. Willinm A, Radford .l answer
questions and give advice FREE OF
COST on all subjects pertalning to the
subject of bhullding, for the readers of this
paper. On aceount of his wide axperience
as Editor, Author and Manufacturer, he
ia, without doubt, the highest authority
on all these subjects. Address all inquiries
to WHllam A. Radford, No, 1827 Prairie
avenue, Chleago, I1L. and only enclosc
two-cent stamp for reply.

Since concrete blocks have found
their way Into the field of home con-
struction the architeet has been fur-
nished with a greatly increased raoge
of fnishing effects which may be used
without Involving a prohibitive cost to
the owner. As a first consideration,
the concrete block may be mude almost
any shape, and novel masonry is ob-
tained without the necessity of a great

1 deal of chipping und shaping of the

blocks by the mason. It is not neces-
sary to use blocks having a monotony
of size and shape, for all up-to-the-min-
ute concrete building block manufae-
turers are aware of the possibilitles
which their product offers, andeeguip-

ment for the casting of a varlety of’

sizes and shapes Is now installed in
their plants. ;

A second considerntlon swhich has
placed the conecrete bloek in favor
among those who siesire o thoroughly
high-grade exteflor finish is' found in
the beautiful facings which may be
mide an Integral part of the block.
This feature is a development which
is lorgely responsible for the widening
field which the concrete building
block serves. Closely allied with the
use of various crushed natural stones
in the facings Is the developmént and
use of white cement, which ‘may be
used either alone or In combination
with a number of pigments, resulting
in the production of mny shade of a
number of colors,

The use of these materinls enables
the manufacturer to produce very
close Imitations of highly expensive
stone at a reasonable cost.  Marble,

beams above the porch effectively fine
ish off this part of the house. The
flower box bullt beneath the wide win-
dow above the porch is flared out at
the bottom to harmonize with the
sloping roof.

The room arrangement of the bunga-
low Is simple and efective. The living
room extends from one side to the
other of the front part of the house,
and has a fireplace at one end. Six

to the room, nssuring a pleasant place
for the entertainment of afternoon
guests, In the rear of the llving room
the dinlng room occupies one side of
the house and the hedroom the other.
A three-window bay Is bullt Into the

DINNGEM.

Wxl4*

LvinG DM

FEL IS

fRONT PoRCH

161" 8"

léloor Plan.

outside wall in each of these rooms.
The opening from each of the rooms to
the front part of the house is cased.

The kitchen is centrally located in
the rear of the house with the bath-
room on one side and the rear porch
on the other, The rear parch is really
bullt as un additional room and will
prove to bé a valuable addition to the
space provided in the kitchen. The
poreh floor is lower than the kitchen
floor. There are two steps in the pas-
gapge to the kitchen and two steps from
the porch to grade. Space is provided
for the refrigerator on the poreh,
where It may be leed without tracking
dirt into the house. The basement is
entered from the rear porch. Closets
are provided in the bedroom, kitchen
and rear porch, and a cupboard is set
into the wall in the kitchen.

The utility of this room arrangement
will be easily realized. A large, bright

living room, such as {s provided in this

granite, sundstone and lHmestone may
be imitated with such exactness that
there is nothing guined in the use of
the trune materinl. The surface of the
faced block is, as a rule, finished In
one of two ways., After the cement
has taken its inltinl set, the crushed
stone Is exposed by the use of water
and a steel wire brush. This surface
is rough and produces much the same
effect which Is obtained by the use of
rongh natural stone, Those stones
which are capable of taking au polish
in thelr natural state may be closely
Imitated by the use of the crushed ma-
terial, which is allowed to set firmly
in the face of the block, nnd then the
surface I8 planed down smooth and
polished. In addition to these two
methods of facing It s possible to tool
the surface of the block In any desired
way.

In the structure, the block may be
used to carry out the €ffeet which the
home bullder is striving for. One man
may be pleased with the massive ef-
fect obtalned by the use of large blocks
In the entire structure, Another finds
his desires renlized in the cownbination
of concrete blocks with other building
materials. In the latter cluss of
bulldings an effect which has been well
demonstrated by the use of ornnmental
brick may be obtalned with egual sue-
cess by the use of concrete blocks in
the construction of the porch on a
frame house.

The illusteations present a bungalow
which has heen desigded with a poreh
of distinctive concrete blocks., In this
case the architect has found it possible
to greatly Improve the appearance of
the structure by including the ¢himney
In the porch effect. The facing used
Is composed of marble chippings and
white cement. The surface of the
block 1s left rough, the marble being
exposed by the steel brush. Two sizes
are used In the walls und special-size
blocks are cast for the porch rall
The work Is lald up in alternate wide
and narrow courses and is pointed
with dark-colored mortar. The heavy
columns of the poreh are balanced by
the chimney, which is largely respon-
gible for the muanner In which the
porch seems to blend Into the house
design.

Becuuse of the rather extensive
white surfaoee of the poreh and chim-
ney, it is necessary that the trim be
white throughgut. The dark stained
surfnce of the shingle-covered walls
stands in pleasing contrast with the
white surfuce. There are nuDerons
specinl features in the exterior design.
The roof I8 4 low-gable type with tat
roof dormers on the sides. Rafter
ends ure exposed, and heavy brackets
support the roof where it extends out
from the walls at the ends. The heavy

A P e

windows and the front door admit light '

degign, 18 considered n pecessity by
most of thelr home. The numerous
windows are pleasant and an abun-
dance of healthful supshine is admit-
ted into the house, The interior I
fully capable of furthering the good im-
pression given by the exterior design,

Li Hung Chang's Grandson.
W. G, Anchung Kung, grandson of
the great Chinese statesman, Li Hung
Chang, who is at present on twour of

relating 1o agriculture, made an inspec-
tion of the water front here. He was
particularly interestgd in studying the
work of discharging tropleal fruit from
the refrigerating steamers. The young
mun's father Is forelgn secrefary of
the Chinese republic. Kung expects to
be appoluted commissloner of agricul-
ture in one of the Chinese provinces
on his return. He is a graduate of
Cambridge university, England. He
lins spent much time in the southern
states studying the cotton, rice and su-
gar plantations. He predlicts the com-
plete awakening of the whole of China
within 20 years—Boston Post.

Why We Should Be Fat.

A liberul allowance of fat Is needful
for perfecting the shape of the body.
Fat gives form and roundness to the
body. Fat is needed to help maintain
and regulate the body heat. Fat peo-
ple, do not feel uncomfortable from
the chllling blasts of winter as do
their less favored lean and lank broth-
ers, I'nt nrts 4s a reserve substance
which the body ecan drpw upon for
nutrition in case of emergency, too.
If one ig Inclined to gfumble about his
welght let him think what it would
mean to him to be deprived of his nse-
fitl protective covering of fat, De-
terioration in health usually results
when there 1s a marked loss of fat
from the body.

Shy of Faith.

Helny—Blank 1s evidently a student
of human nature.

Omar—Why do you think so?

Heiny—He has no faith in mankind.

Omar—Oh, that's easily explained.
He hns associated with himself for a
pumber of years,

Said in the Trenches,
“8o that's your ald lady, is 1t? My,
but she looks cross!™ q
“She is. When I go home after the
war I'Tt be seared to denth the whole
time again.” "

Rainfall in Bombay.
Bombay averages more than 72
inches of raln & year and gets most
of it within four or five mouths,

i

All the Druggist's Fault.

Belinda was beautiful—so beautiful !
And for that same beauty Brown mar-
red her,

1t didn't take him long to discover
that behind her beauty lay very little
brain. She was an absolute duffer at
cooking.

uJoseph, dear,” she cooed one even-
Ing when he came home from business,
T have made you such a lovely rice
pudding for your supper!”

“Thank you, dear!" replied Joseph
raeekly, hoping for the best

s s

“I was golng to make some sponge
cnke, too" she went on, “but my plens
were upset.”

“Were they, dear?’ asked Joseph,
cheering up at his narrow escape,
“What was the treuble?”

“It was all the druggist's fault " she
pouted. “He forgot to send the sponges
I ordered this morning!"

Waste of Time,
It's a waste of time to fix up vour
statistics for the benefit of the record-

ing angel.

those who tuke pride In making the

the United States to study problems
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WILD FLOWERS TALK.

“Along n  Country Road” sald
Daddy, “were Woods on either side.
They continued for guite a distunce
until a litfle Farin House could be
geen, and In this House there lived »
smull Girl named Polly.

“Une day Polly took a Walk through
the Wooded Road. She had been PPlny-
ing hard, and she also had been Work-
ing hard in her Garden,

“T'm so tired and sleepy,” she said.

“And she thought would lle
down in a lovely Bed of Moss shé saw
on one side of the Ruad, on a bank.

“Oh, moss makes such a lovely Bed !

“And it seemed as though the Moss
were gnwering her: ‘Yes, Moss makes
1 nlee Bed, and a very comiy Pillow,'

“Soon she fell asleep, and the Flow-
ers that before had been growing in
the Woods, and along the Ronds, und
of which she had planned to plek a big
bunch for her Home, seemed to be
coming nearer antd nearer to her. And
then they stoed all around her. They
seemed to have Faces, too, nnd Eyes
that blinked and lgughed aud were
merry. :

“Up from a tall Plant which looked
like a Pulpit which Polly bud seen
in Church, came a funny looking Cren-
ture, who bobbed his Head all around.
and said: ‘Hellp, Polly. 'm Jack.

““You're Juck? usked Polly. ‘And
whant Is your last Name?

“‘I'm eulled Jack-in-the-Pulpit in
the Flower Beoks, and my Friends call
me Jack-in-the-Pulpit, too, because I
look ont from this leafy Flower which
looks just like a Pualplit)

“sand who ire your friends? asked
Polly, ‘Wil they talk to 111?":"

“Indeed, yes,' sald Jack. My
Friends are these Wild Flowers you
wep growing about you. They're not
really Wild, yon know., They're just
called that because they don't grow in
Gardens. They like plices such as the
Woods and the Country Lanes,
They're shy, that’s what they are

“‘You're right,” sald the bright But-
terily Weed. ‘Jack has told you just
whit we think. You see. he has to
Talk n lot because a Pulpit Is the
place to Talk froou. He has his
Speeches gll ready.’ )

“Do you often make Speeches?
gsked FPolly.

“ Dear me, yes,' sald Jack. ‘1 make
them all the time, Even when you're
picking me, I make Speeches going all
the way Home,'

“'‘And I've never heard you,” sald
Polly. >

“'‘But you're hearing me now. How-
ever, 1 must stop Talking so you can

she

“Hello, Polly; 'm Jack.”

meet my Friends.
who they are.

“'I'm the Fire Weed, sald a tall
crimson-pink Flower, ‘and when a Fire
breaks out in the woods and burns
down the beautiful Trees, I come along
and grow up fine and tall when noth-
ng elge will llve In the burnt Ground.
You see, some Children had a Bonfire
here, and they left some ugly burnt
Ground. So I éame along to help
muke the spot look less ugly.

“ “That's true,” sald Jack, ‘The Fire
Weed will grow where none of the
rest of us will, I like marshy Ground
inyself. Nothisg burnt for mé!

“I'm just like a Breakfast Dining
Room,” suld the yellow Butter-and-
Eggs Plant. *‘When the Bee comes for
Brenkfast, I open my Door and close
it when the Bee 1s inside, When the
Bee has had Butter and Eggs and is
feeling quite, quite satisfled, I open
the Door again and say a polite Good-
Morning.’

“And Polly noticed that the Butter-
and-Bggs Plant had little parts to it
that opened and closed just as the
Piant had said. ,

“"We're the Purple Astets' sald a
group of other Flowers. ‘We're Cous-
ins of the Thistles and of the Dalsies
#nel of the Sun Flowers. In fact,
wa're very well connected. And we're
nice Flowers, too,” They bobbed their
Heads nnd smiled at Polly. “We'll
grow anywhere and like any Home at

They will tell you

Ll We're just natorally friendly, and

happy, too!”

““Why don’t you come to the Gar-
dens, then? asked Polly,

* ‘Tecanse,’ they replied, ‘we
conlun’t lenve all our Wild Flower
Friends. Now, could we?

“And as Polly looked gbout her, she
conld easlly ®ee that the Asters
wouliin't want to leave such Interest-
lag Friends. 'Oh, dear,' sighed Polly,
cs she rubbed her Eyes, ‘the Flower
faces have gone, and they're not talks
Ing nny more,

“But, just as she was waking up,
she heard Jack in the Pulplt say:

“*Come ngaln some day, and we'll
Tulk more to you!'"™

Encouraging the Boy.

Most evers boy has lelsure hours |

everyday, which could he utilized to
good advantage not nlone for his par-
ents’ sake hut for his own. Give the
hoy some pleasant occupmtion, and In
nine coses out of every ten he will
grow up to he n good boy und develon
into an Indostrious. Bright business
man.

No other voentlon offers ns many

opporiunities along this lne as poul-
iry ralsine

One Dollar Winner.

Esther, aged seven, wag listening
to a conversation of her elders on the
subject of sharks. “You ean always
know a man-eating shark,” auntie sald,
“heeause he has one fin sticking out
of the water.” “Then,” ssid Esther,
*when you see two fins sticking out,
@#oes that menan It is a lady-eater?”

A Beauty Lover.
Poet—There are few thlogs more
beautiful thzu sunrise in springtime.
Gusher—Oh, I could just watch it
all day lopg.—RLdfe.

Strong DrinksIrritate

Strong drinks like heer, whiskey,
ten and coffee, irritate the kidness
and habltual use tends to weaken
them. Dally backache, with head-
ache, nervousness, dizzy spells and
a rheumatle econdition should be
tuken ns a warning of kidney trou-
ble. Cut out, or at least modernte,
the stimuleant, and use Doan's Kid-
ney Pllls, They are fine for weak
kidneys. Thousands recommend
them.

An Indiana Case

A. F. Rebinson, 443
E. State St., am-
mond, Ind., save: “T
believe that —oan's
Kidney Pllls spared
me ofvim an  Opera-
s0n. 1 bad terrible
paing Iln my back
und the kidney se-
cretions cdused me
no end of suffering.
Finally 1 used
Doan's Kidney Pille
and pessed n
sravel stone. Six boxes entirely sre-
moved the trouble snd the eure has
been permanenc'

Get Doan's at Any Store, B0c a Box

DOANOS HIDNEY

PILLS
CO. BUFFALO, N. ¥.

Make the Liver
Do its Duty

Nine times in ten when the liver is
1ight the-stomach and bowels are right
CARTER’S LITTLE :

LIVER PILLS

Sﬁmrll,lusmmmmm
Genuine must bear Signature ®
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from a Bone Spavin, Ring Bone,
Splint, Curb, Side Bone, or similar
trouble and gets horse going sound.
Tt acts mildly but quickly and good re-
sults are lasting. boe-notm
or remove
be worked. Page 17 in pamphlet with
each bottle tells how, .00 a bottle
delivered. Horse Book free.
ABSORBINE, JR., the antiseptic liniment
for mankind, reduces Painful Swellings, En-
larged Glands, Wens, Bruises, Varicose Veins;
heals Sores. Allays Pain. Will tell yeu
more if you write. i$1 and $2 a bottle &
dealent or delivered. Liheral trial bottie for 10z smmpe.
W.F.YOUNG. P. D. F.. 310 Tsaplz 5, SpringBuld, Mass.

=COLD'"HEAD
CATARRH

|FINSTANTLY RELIEVED BY TH
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FAMOUS SCIENTIST AS CHEF

Visitors Mistaken in Thinking Metch-
nikoff Was Engaged in Labora-
tory Experiments.

_One day some distinguished visitors
who had arrived’In Paris and were be-
Ing escorted about by a committee
were tnken to cnll upon the late Pre-
fessor Metchnlkoff (the famous selen-
tist who belleved that the secret of
long life lay In diet) toward the hour
of noon. The laboratory was all but
empty, as most of the workers had
departed for that sacred meal. the
French dejeuner. But Metchniko®
was there himself intent upon a ves-
sel he was holding over a gas burner.
“It must be a very Interesting ex-
periment that keeps you engaged even
at this hour,” remarked one of the

comimittee.

“Look for yourself,” said Metchni-
koff, and, continuing to stir with =
gluss tube, held up the slish so that
o delicions fragrance rose to the noses
of the visitors, '

“That's what I'm working at” he
layghed, “bansna In slices, fried In
butter, It is excellent."—World's
Work.

Quite a Different Thing.

The beautiful girl’s smiies changed
to o dark frown.

*You decelveri” she hissed.
you't”

The young man dropped his hat lm
astonishment,

“Hate meT" he gasped; “why it was
only yesterday you sald you loved
every hair on my head.”

“Yes, villain; but not every hair om
your shoulder!”™ as she held ploft &
long golden one.—Stray Stories

“I hate

Vaziuable By-Products.

The =value of tar, ammonia and ben-
zol products recovered in the mane-
facture of artificlil gas In municipal
plants and at by-product coke ovens ia
this country in 1915 was nearly $25-
000,000,

Wood can be hardened and water
proofed by bolling for a few minutes
in olive oil.

Castom!

The custom of placing
Grape-Nuts on the table
at all meals is growing in
American homes.

Both children and
grown-ups . help them-
selves to this delicious
food as often as thev like.
It contains the entire nutri-
ment of wheat and barley,
digests quickly, and is
wonderfully energizing.

E‘.very table shovld have
its daily ration of
Grape-Nuts

There’s a Reason”
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